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LETTER SUBMITTING PAPER 
BEARING ORIGINAL SIGNATURE 



Assistant Commissioner for Patents April 11, 2002 

Washington, DC 20231 

Sir: 

In the above -identified application, a copy of a Statement 
concerning an English translation of WO 00/08941 was submitted to 
the USPTO with the Amendment filed on April 4, 2002. 

As evidence of authenticity of the copy under 3 7 C.F.R. 
§ 1.4(d)(2), Applicant submits herewith the original executed 
Statement, and requests that it be made part of the Prosecution 
History of the above -identified application by being added to the 
contents of the file wrapper of the above -identified application. 

If necessary, the Commissioner is hereby authorized in this, 
concurrent, and future replies, to charge payment or credit any 
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Appl. No. 09/762,586 

overpayment to Deposit Account No. 02-244 8 for any additional fee 
required under 37 C.F.R. §§ 1.16 or 1.17; particularly, extension 
of time fees. 

Respectfully submitted, 

BIRCH, STEWART, KOLASCH & BIRCH, LLP 
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PATENT APPLICATION 
^Uil#fl$$E UNITED STATES PATENT AND TRADEMARK OFFICE 

In re application of 
FURUHASHI, T. et al. 

Appln. No.: 09/762,586 Group Art Unit: 1761 

Filed: February 9, 2001 Examiner: Lien Tran 

For: FROZEN PIE DOUGH SHOWING GOOD PUFFINESS 

STATEMENT 



Assistant Commissioner for Patents 
Washington, D C. 20231 

Sir: 

I, Katsunobu lhara, residing at B-301, 37-10, Shimizu 1-chome, 
Suginami-ku, Tokyo, Japan hereby state that: 

I well understand the Japanese and English languages and attached is 
an accurate English translation made by me of the paragraph at page 3, lines 14-20 
of the International patent publication No. WO 00/08941 (PCT/JP99/03495). 




Date- Wct^cJL 2-Q, 2^QZ>Z, Namfi . ^fiM^Jyis^ Qi-\. 

Katsunobu IHARA 



English translation of the paragraph at page 3, lines 14-20 
of the International patent publication No. WO 00/08941 
(PCT/JP99/03495) . 

It is preferable that the number of the fat layers 
made of the roll-in fat is smaller than in the conventional 
folded pie doughs. Namely, it is preferable to form 32 to 
64 fat layers, still preferably 32 to 48 fat layers. When 
the number of the fat layers is less than 32 , the dough 
layers and the fat layers become too thick. In this case, 
the inner layers cannot uniformly puff and thus are half- 
baked. In addition, because the dough layers are thick, 
the taste becomes hard and shows no crispiness . When 64 or 
more fat layers are formed, the dough layers become too 
thin. In this case, the dough layers cannot hold the gas 
generated from the chemical leavening agents in the baking 
step and thus the whole pie dough fails to puff. 
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